Cooking with Electric -
Reducing your Carbon Footprint
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Induction ready
cookware

Magnetic

ields

Electric Current

How It works...

Induction cookers produce aternating magnetidield using a
copper coil that is fed current atgpecified frequencynd
power level.

When asteel vessek placed in close proximity, an electric current is
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Heat is producedue to the resistive quality of the metal against
the induced current. When propergontrolled this method is

capable of generatinppreciseamounts oflocalized heat.

Source: http://www.garlanegroup.com/Products/Induction/Counteiop-Series/CooK opLine
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Only the food gets hot4
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WHY INDUCTION

Benefits of Induction:

Fast
Flexible
Modular
Efficient

Controllable
Safer
Easier to Clean
Lower Ambient Heat Gain
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Induction WarmingConsiderations

Benefits of specifying induction serving systems include:

-Allows food to be held at precise temperatures
-Available in a square or round dramp design

-No water lines or drains required

-Reheat and hold functions

-Pan Compensation

-Automatic stir notification and timer

-Dry pan detection

-Less heat to space

-Less labor associated with cleaning wells and crusted pans "oy By
-Safer than traditional warmers
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Holding Well Replacement

Design & Engineering Services

INDUCTION WELL FOR FOODSERVICE APPLICATIONS

ETI0SCEi430 Report

AStandard Steam Holding Wells
AWater based
Alnconsistent Holding Temps
AFood Quality issues
ASafety Hazard (Hot to Touch)

What's Inside...

Prepared by:

Al NDUCT I ON oDryoHH@fd@“hEWe||s

AOnly ON when activated

AVery Precise Holding Temp DEMaND  TOTALENERGY
(KW CONSUMPTION
ADry Well vs Wet Well | (WH/vR)
Efjﬂ'"e - StEam 5 ng 10,599
Induchion Wells 1.11j 5,102

Reduction/Savings 0.98 5,497 Energy for What's Ahead™



WHY INDUCTION

AWhat about Back of the House cooking?

HEAVY DUTY

;“":":":’\) Stock Dat | Dl
Induction Griddle . Induction Dusl

Stock Pot Range Piancha

Cooktops with
Storage Base

Induction

Induction Quad

Braising Pan Induction Quad Cooktops with

Cooktops with Sto[age Base
Convection Oven Base
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Inductionvs. Gas Comparison: Annual Energy C

Assumptions

360 days/yr.

15 hrs/day
$1/therm
$.17/kwh
$1,123 per year $1,114 per year
6 burner range represents 6 hob unit

25,000 BTU burner

Source: Frontier EnergyElectrification in the Foodservice Industry
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WHY INDUCTION

AWhat about Back of the House cooking?

COOK MODERN

® Near instantangous recovery for consistent
temperatures cook-to-cook

Rapidly change surface temperature for a wide
variety of products

No flames means a safer, cooler, and more
productive kitchen

36-inch Plancha

36-inch model available in 14,000W G aS Te p panyak| G rl d d I e

16-inch model available in 7,000W

®
Perfect for modern-display cooking
%
v

Available in chrome or polished steel finish
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WHY INDUCTION

AWhat about Back of the House cooking?

HIGH-VOLUME RAPID BOIL AND PRECISION SIMMER

ﬂ 170% more efficient and 3x more powerful
than a similar-sized gas burner

Boil five gallons (19 liters) in 17 minutes

Digital controls to precisely simmer

No flames or hot surfaces provides for a
safer, cooler, and more productive kitchen

7,000W or 8,000W models available -
accommodates up to a 22" (558 mm)
diameter pot
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Gas Wok Efficiency (or Not so Efficient)




